COMPLETE, SPECIFICATION, 


by, the! following statement: — 


Hops = = = = 
Roasted malts or malt flour 


Permentable sugar = 9 
Caramel = 92 2 


are then added and the 


an’ mould ‘so as’ to) form 
a loose state. Nhe malta el 
the hops) or during the process 
ormalt four which is used may, 
Such tor mstance as malt or malt 
Ihe compound! above describe 
done as £6llows\: 
or one liowr in say about one. 
)fOmake up the quantity 
Outlot the liquor which 4 
A little yeast is then added| an 
hours; the surface is then’ sii 
Jeaying the sediment behind! 
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Improved Compounds for Making N on-intoxicating Drinks, 


I; Jouy Hupson Broprick, of Brookside, XN 
» Aferchant, do hereby declare the nature of this 
the same) is to be performed, to be) particularly d 


orthfield; Worcestershire, 
invention and in) what manner || 
escribed and ascertained: in and, 


this invention consists of aes ie Hear gen ata 
ermented!non-intoxicating drinks which in taste an 
An aler~ In my prior Sipcumtention No: 15004 dated) 7th: July 1896; compounds) 
dor malting) non-intoxicating drinks are described’ and wclaimed, a3) consisting: 
essentially sof hops malt ground ginger and with on without non-fermentable 
Sacchanin! in) certain proportions which after being bojled \ ; 0 
quantity of water were’ removed and then @ certain quantity, of fermentable 
Sugar had to be added to the liquor and which had to We 
minutes and then fermented with yeast. Dhis adding: of 
and! reboiling’ of the same is found to be somewhat trou 
by my, present invention according: to) wh 
Zallons/of the said non-intoxicating, drink 


reindescribed! improved! compounds for malaing 


ich’ the comp 
Consists) Of :——= A 


Non-termentable Sweetening agent or saccharin = 


Tie Caramel may be! omitted if desired. 'D 
of the “hops are first thoroughly, 


Compressed in’ 2 suitable muslin’ bag’ by hydraulic “or other 


or malt flour or othen cereal malts) 
mi ma1ze! 01 Tice, 


for maling’ two gallons which a 


) the bag and| contents are then talsen 
the temperature of the atmospheres 
allowed'to ferment fox tiyenty=foule 
iquor run off into a cask ox bottles 
Proportions of the in 
convenient for sale 
or ‘smaller fas desired 


Sredients| ina calka fou y 
use, butiitiis evident that ti 
proportions of the inert 


e| described the diastase (ye 
and thus the Been ox BtOm 
nd ntly, fermentable’ ¢¢ produces: 
Intoicatine: 

i when the said fone 


ned’ oweintoxic 
atG stout the roasted 1 


talior mali Hon Tseds 


Hop = 


appearance resemble stout. 


im a bag in’ alcertain 4 


again boiled fora tow = 
the) sugar to) the liquoy 
blesome’ and! is obviated 
ound for making say two a5) 


about 2) ounces, 
about G ounces, 
about 4 to 6) graing, 
about 2 ounces, 
about + ounce. 


{ 


hese ingredients with the exceptions 
together and| | the hops 


and” by preference 


he malt 


tine ci 


Brodricks aaa) Compounds fur Making No 


be more highly roasted than when making the/said fe gunk 
drink toimitate ale: . 


laying) now particularly, described and) ascertamed 
jnvention, and in what manner the same is)to be perio 
5 Uclaim is: — : oe 


The mew or improved compound, for malangya fermented 
drink im imitation’ of stout orjale, consisting’ of (hops roasted: 
nonefermentable sweetening agent) or sacchamm: andite 
without the addition of caramel, alll in the proportions) 

10) before set forth: : 
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